I02                           DOUBLE POLARIZATION
and maltose, or malt sugar, the latter being only known
in commerce as a constituent of many food products.   The
formula expressing the percentage composition   of these
saccharoses is C12H22On, or, better expressed   from  its
relation to the glucoses, (C0HnOf,)2O.    Aqueous solutions
of bioses in the presence of acids or unorganized ferments,
which latter are products of animal and vegetable life and
known as "enzyrns," absorb an equivalent of water, and
are converted into two  glucose sugars, cam sugar into
dextrose and I cm dose, lactose into get lactose and   dextrose^
maltose into  two  molecules  of  dextrose.     All   of  these
glucoses are isomeric, having the common proportional               |
formula, C6H12O6, although differing in molecular struc-                j
ture and in many chemical characteristics.    This hydra-
tion of a saccharose to a glucose sugar, which is known
as " hydrolysis," can, therefore, be expressed by the fol-                |
lowing simple equation :
(C6Hn05)20 + H20 - 2 C6HU06.
The rapidity of hydrolytic action depends on the chemi-
cal energy of the acid or enzym, known as the " hydrolyte,11               *
and in the case of acids is greatly augmented by increase               f
of temperature.    Many salts and metals also have pro-                ;
nounced hydrolytic action.    This action is always "cata-
lytic," as the hydrolyte does not enter into chemical com-
bination with the products formed, as far as is known, but                f
remains .unchanged.
Concentrated aqueous sugar solutions, even when shown
to be free from  acid by ordinary chemical tests,  are                i
inverted appreciably at boiling temperature.    On this ac-                I
count, in modern sugar manufacture, all concentration if                <